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© Snack and a device and method for making same. 


© The invention relates to a snack such as an egg 
roll with a substantially block shape, comprising 

i) a filling; and 

ii) a pancake enclosing the filling which comprises 
at least one pancake wrapping which is located 
around the filling and whereof at least one free 


wrapping edge is fused, and a pancake flap fol- 
ded round the pancake wrapping and connected 
to the pancake wrapping, 

and to a method and a device for making such a 

snack. 
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The present invention relates to a snack such 
as an egg roll with a substantially block shape and 
to a device and a method for making such a snack. 
The invention relates more particularly to the mak- 
ing on industrial scale of snacks resembling as 
closely as possible the known flat and rectangular 
egg roll. This known egg roll is made according to 
the envelope method wherein a portion of filling is 
arranged on a pancake, whereafter side edges are 
laid over the filling and the whole is wrapped. 
Characteristic of this egg roll are the inward folded 
pancake parts on both head ends, which parts are 
covered by the part of the pancake wrapped 
therearound. 

Since the pancake is manufactured from a mix 
of flour, water and seasonings such as salt, this 
pancake is substantially moisture-tight so that dur- 
ing (pre-)deep-frying of such an egg roll steam can 
accumulate inside. It has been found that it is 
necessary for the steam to be able to escape via 
the head ends. The escape of steam, certainly 
during deep-frying, otherwise results in dangerous 
situations. 

The invention has for its object to provide a 
snack which substantially does not have the above 
described problem of steam accumulation, resem- 
bles the hand-produced egg roll, but is neverthe- 
less manufactured on industrial scale. 

The invention is based on the insight that 
steam accumulation can be avoided if the inward 
folding of pancake parts can be omitted, while the 
filling is nevertheless completely enclosed. Reliable 
enclosure of the filling inside the pancake at the 
free ends is possible by pressing parts of the 
pancake onto one another at that location, for in- 
stance during a cutting operation for cutting off a 
pancake edge. The characteristic appearance of 
the snack is thus preserved but steam can escape 
between the pancake wrapping and pancake flap. 

An additional aspect is that fewer layers of 
pancake are present at the head ends of the snack, 
whereby at these sides relatively more filling than 
pancake is present, which is very beneficial to the 
appreciation of the snack. 

The snack according to the invention is there- 
fore characterized in that it comprises: 

i) a filling; and 

ii) a pancake enclosing the filling which com- 
prises at least one pancake wrapping which is 
placed around the filling and whereof at least 
one free wrapping edge is fused, and a pancake 
flap folded round the pancake wrapping and 
connected to the pancake wrapping. 

Both free wrapping edges of the pancake wrap- 
ping are preferably fused in order to obtain a 
maximal resemblance to the hand-manufactured 
snack. 

The firmness of the snack can be further im- 


proved if the pancake wrapping comprises more 
than one winding, such as two windings, since it 
has been found that when two windings are used 
steam accumulation is still adequately avoided. 

5 The pancake flap preferably comprises at least 

one winding and is preferably attached to the pan- 
cake with an end edge provided with adhesive, 
whereby the characteristic lengthwise seam of the 
pancake flap is also recognizably present. 

'0 The fused free wrapping edge on for instance 

the head ends of the snack can be fused by a 
cutting, pressing or other operation so that at that 
location the fused wrapping edge is provided with a 
cut surface, pressure tracking or other feature of 

J5 the performed fusing operation. 

Another aspect of the invention relates to a 
device for making the above described snack ac- 
cording to the invention. 

This device comprises according to the invention: 
20 i) a pancake station which delivers a pancake; 

ii) a filling station which places a portion of filling 
on the pancake such that at least one pancake 
edge extends adjacent to the filling; 

iii) a wrapping station for forming a pancake 
25 wrapping by wrapping the pancake round the 

filling; 

iv) a closing station for fusing a free wrapping 
edge formed from the wrapped pancake edge, 
whereby the filling is enclosed in the pancake 

30 wrapping; and 

v) a folding station for folding a pancake flap 
round the pancake wrapping. 

In order to form the pancake wrapping with 
very simple and limited numbers of mechanical 

35 operations it is recommended that the wrapping 
station comprises a wrapping member with which a 
leading edge of the pancake is laid over the filling, 
wherein the wrapping member preferably com- 
prises a vacuum beam. By making use of the 

40 transport of the pancake the filling can in this way 
be partially enclosed in pancake material elegantly 
and rapidly. The wrapped part of the pancake can 
thereafter be used for gripping of wrapping mem- 
bers since the pancake material has a markedly 

45 greater strength and more coherent behaviour than 
the filling. 

In the forming of multiple windings a second 
wrapping station connects onto the closing station, 
wherein the second wrapping station preferably 

so comprises a tumbling wrapper and more preferably 
the tumbling wrapper comprises a stop pivolable 
round a shaft parallel to the pancake wrapping and 
gripping with an edge under the pancake wrapping. 
Windings can thus be formed elegantly, rapidly 

55 and simply, while the pancake material remains 
substantially undamaged because the stop edge is 
preferably provided with bent guide fingers. 

Finally, the invention relates to a method for 
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making a snack according to the invention, which 
method comprises the steps of: 

i) arranging a filling on a pancake; 

ii) forming a pancake wrapping round the filling; 

iii) fusing at least one free wrapping edge while 
closing the pancake wrapping; and 

iv) forming a pancake flap round the pancake 
wrapping. 

Mentioned and other features of the snack, 
method and device for manufacturing thereof will 
be further elucidated in the light of the following 
description of a number of non-limitative embodi- 
ments, wherein reference is made to the annexed 
drawing. In the drawing: 

figure 1 shows to actual size a perspective, 
partly broken away view of a snack according to 
the invention; 

figure-2 shows a variant corresponding to figure 

1 of the snack according to the invention; 

figure ' 3- shows schematically the manner of 

manufacturing the snack of figure 2; 

figures 4 and 5 show schematically the method 

for manufacturing the snack of figure 1; 

figure 6 shows a device for making a snack 

according to the invention; and 

figures 7 and 8 each show a section through the 

line VII-VII in figure 6 for different operating 

positions of the filling station. 
Figure 1 shows a flat, rectangular egg roll 1 
according to the invention. The roll 1 contains a 
customary filling 2 based on bean sprouts, other 
ingredients and optional seasonings, in addition to 
a pancake 3 enveloping the filling 2. The pancake 
comprises a pancake wrapping 4 placed around 
the filling 2 and a pancake flap 5 folded round the 
wrapping. The pancake wrapping 4 comprises two 
windings, an inner winding 6 and an outer winding 
7. 

Characteristic of the egg roll " 1 according to the 
invention is that on the head end sides no pancake 
material is folded inward but that an initially free 
wrapping edge is fused at that position, which is 
recognizable from a seam 8. 

Figure 2 shows another egg roll 9 according to 
the invention, wherein the pancake 3 is built up 
from a pancake wrapping 10 and a pancake flap 5. 
The pancake wrapping consists in this case' of only 
one winding. 

Figure 3 shows schematically the manner in 
which the egg roll 9 of figure 2 is made. 

Placed on a pancake band 1 1 is a portion of 
filling 2. After the pancake band 1 1 has been cut, a 
leading edge 12 of pancake 3 is laid over the filling 
2 using a wrapping member 13 (figure 3A). 

As shown in figure 3B, both free wrapping 
edges are subsequently cut off using cutting mem- 
.bers 16, whereby, as shown in figure 3C, the filling 
2 is enclosed in the pancake wrapping 10 since on 


the head ends the wrapping edges are fused to a 
seam 8. By means of a second wrapping operation 
as according to arrows 17 the pancake flap.- 5 is 
arranged round the pancake wrapping 10 and fixed 

5 thereto using a strip of adhesive 18 applied to the 
pancake flap. 

Figures 4 and 5 show schematically the man- 
ner of making the egg roll 1 of figure 1 . In this case 
a double-width pancake band 19 is provided with 

w two fillings 2 in mutually adjacent positions coming 
from mutually adjacent filling stations (not shown). 
After cutting of the pancake band 19 to a part 20, 
the leading edge 12 is placed over the filling 2 in 
the same manner as in figure 3A, wherein located 

75 between both fillings is a pancake edge 21, and 
adjacently of the fittings 2 a pancake edge 22, 23. 
A second winding 7 is then formed as according to 
the arrows 17; whereafter the pancake edges 21-23 
are removed using the cutting members 16. Finally, 

20 the pancake flaps of the now separated and al- 
ready wrapped fillings 2 are folded round the pan- 
cake wrapping 4 as according to arrow 24, wherein 
use is made of a tumbling wrapper 25. Each wrap- 
per comprises a pivotable stop 26 which grips with 

25 an edge 27 beneath the pancake wrapping 4 
whereby during transport in the direction of arrows 

28 the wrapping movement according to arrow 24 
is performed, whereafter using bent guide fingers 

29 the egg roll can pass through beneath the 
30 wrapper 25 without damaging the flap 5. 

Figure 6 shows a device 30 for making an egg 
roll 9 according to the invention. 

The device 30 comprises a pancake station 31 
which comprises a rotating, heated drum 32 on 

35 which a pancake band 1 1 is prepared. Using a 
scraper knife 33 the pancake band is lifted from the 
drum 32 and taken over by a roller conveyor 34 
while retaining a pancake band loop 35 between 
drum 32 and conveyor 34, whereby differences in 

40 transport velocities between the drum 32 and the 
remaining part of the device 30 can be absorbed. 

In a filling station 26 the filling 2 is placed on 
the pancake band 11. The filling station 36 com- 
prises a feed funnel 37 for filling material 38 to a 

45 filling chamber 39 which is provided with a perfo- 
rated bottom 40 movable through the chamber 39 
and connected to a vacuum line 41. The bottom 40 
is movable up and downward with an eccentric 
drive gear 42. A large number of chambers 39 is 

so arranged distributed over the periphery in a ring 43 
located between two plates 44 and 45. Via spokes 
65 connected to the ring 43 the latter can be driven 
rotatably with a shaft 46. 

Located diametrically opposite the funnel 37 is 

55 a discharging unit 47 comprising an ejector 49 
which is movable by an energizable cylinder and 
with which the filling 2 present in the chamber 
located in that position is ejected onto the pancake 
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band 1 1 . 

As shown in figure 8, the quantity of filling 2 in 
the chamber 39 is determined using the bottom 40 
* and, with the bottom 40 and the ejector 49 in the 
position shown, the ring 43 can be rotated past for 
instance a unit 50 for adding seasonings. 

The pancake band 51 is subsequently cut in a 
cutting station 51 into pancakes 3 using movable 
cutting knife 52. 

In the following wrapping station 53 the leading 
edge 12 is wrapped over the filling 2 with the 
wrapping member embodied as a vacuum beam 
13, wherein the vacuum beam moves at an acute 
angle to the pancake 3 in the direction of arrow 54. 

Downstream in a closing station 55 the free 
wrapping edges 14 and 15 formed from the 
wrapped pancake edge 12 are cut off with the 
forming of a fused pancake wrapping 10 (see figure 
3). Remnants of pancake are carried away with a 
deflecting means 56 and collected in a container 
57. Following thereafter in this case is a folding 
station 58 in which the egg roll 9 is formed using 
the above described wrapper 25 tumbling round 
the shaft 59. It can be seen clearly that the fingers 
29 engage between the belts 60 of the belt con- 
veyor 61. 

If the egg roll 1 is manufactured as according 
to figures 4 and 5, two filling stations 36 are used 
disposed on both sides of the pancake band 11. 
Another additional wrapping station similar to the 
folding station 58 is further received between wrap- 
ping station 53 and the closing station 55. The egg 
roll 1 according to the invention can thus be manu- 
factured at double capacity. 

Claims 

1. Snack such as an egg roll with a substantially 
block shape, comprising 

i) a filling; and 

ii) a pancake enclosing the filling which 
comprises at least one pancake wrapping 
which is located around the filling and 
whereof at least one free wrapping edge is 
fused, and a pancake flap folded round the 
pancake wrapping and connected to the 
pancake wrapping. 

2. Snack as claimed in claim 1, wherein each of 
both free wrapping edges of the pancake wrap- 
ping is fused. 

3. Snack as claimed in claim 1 or 2. wherein the 
pancake wrapping comprises more than one 
winding, 

4. Snack as claimed in claim 3, wherein the pan- 
cake wrapping comprises two windings. 


5. Snack as claimed in claims 1-4, wherein the 
pancake flap comprises at least one winding. 

6. Snack as claimed in claims 1-5, wherein an 
5 end edge of the pancake flap is fixed to the 

pancake with adhesive. 

7. Snack as claimed in claims 1-6, wherein a 
fused wrapping edge is provided with a cut 

w surface. 

8. Snack as claimed in claims 1-7, wherein a 
fused wrapping edge is provided with a pres- 
sure tracking. 

15 

9. Device for making a snack, such as an egg roll 
with a substantially block shape, which is pro- 
vided with a filling packed in a pancake, com- 
prising: 

20 i) a pancake station which delivers a pan- 

cake; 

ii) a filling station which places a portion of 
filling on the pancake such that at least one 
pancake edge extends adjacent to the fill- 

25 ing; 

iii) a wrapping station for forming a pancake 
wrapping by wrapping the pancake round 
the filling; 

iv) a closing station for fusing a free wrap- 
30 ping edge formed from the wrapped pan- 
cake edge, whereby the filling is enclosed 
in the pancake wrapping; and 

v) a folding station for folding a pancake 
flap round the pancake wrapping. 

35 

10. Device as claimed in claim 9, wherein the 
closing station comprises at least one cutting 
member which cuts off a part of the free wrap- 
ping edge adjacent the filling and closes the 

40 pancake wrapping. 

11. Device as claimed in claim 9 or 10, wherein a 
pancake edge extends on both sides of the 
filling and the closing station comprises two 

45 cutting members. 

12. Device as claimed in claims 9-11, wherein the 
wrapping station comprises a wrapping mem- 
ber with which a leading edge of the pancake 

so is laid over the filling. 

13. Device as claimed in claim 12, wherein the 
wrapping member comprises a vacuum beam. 

55 14. Device as claimed in claims 9-13. wherein a 
second wrapping station connects onto the 
closing station. 
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15. Device as claimed in claim 14, wherein the 
second wrapping station comprises a tumbling 
wrapper. 

16. Device as claimed in claim 15. wherein the 5 
tumbling wrapper comprises a stop -pivotable 
round a shaft parallel to the pancake wrapping 

and gripping with an edge under the pancake 
wrapping. 

w 

17. Device as claimed in claim 16, wherein the 
stop edge is provided with bent guide fingers. 

18. Device as claimed in claims 9-17, wherein the 
pancake station delivers a pancake band and /5 
arranged upstream of the wrapping station for 

the pancake wrapping is a cutting station for 
the pancake band. 

19. Method for making a snack such as an egg roll 20 
with a substantially block shape, comprising 

the steps of: 

i) arranging a filling on a pancake; 

ii) forming a pancake wrapping round the 
filling; 25 

iii) fusing at least one free wrapping edge 
while closing the pancake wrapping; and 

iv) forming a pancake flap round the pan- 
cake wrapping. 

30 

20. Method as claimed in claim 19, wherein each 
of both free wrapping edges is fused. 

21. Method as claimed in claim 19 or 20, wherein 

a pancake wrapping with more than one wind- 35 
ing is formed. 

22. Method as claimed in claims 19-21, wherein 
the fusing comprises cutting off a part of the 
protruding free wrapping edge. *o 
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